
Vins et Vignobles
Dourthe
France - Bordeaux - Parempuyre

D O U R T H E  N ° 1  B O R D E A U X  B L A N C
100% Sauvignon Blanc

Production area: Bordeaux
Harvest: manual
Vinification: pellicular maceration and low-temperature
fermentation
Refinement: in contact on its lees for 6 months
Color: straw yellow
Fragrance: notes of fresh tomato leaf and fruits, citrus aromas
and a hint of tropical hint
Flavor: well-balanced acidity, voluminous and rich
Alcoholic Grade: 12% vol

Ownership/Founders Gruppo Thienot / Pierre Dourthe
Start of Activity 1840
Vitiviniculture Traditional
Hectares 500
Bottles produced 2.400.000

Producing wines since 1840, Maison Dourthe is passionate about the finest terroirs of Bordeaux. A passion for
viticulture that follows the rhythm of the soil and microclimates, for winemaking that respects the character of each
terroir and each grape variety emblematic of the region, and for a blending philosophy that is creative, sincere and
daring. Through its eight châteaux, Maison Dourthe invests in diverse and rich soils, striving to bring them to the top of
their appellation. In this quest to sublimate the terroirs, its teams innovate and create blends of wines from estate-
grown grapes that go beyond the classic codes of Bordeaux. And it brings its partner winegrowers with it, committed to
offering the best of each location and each grape variety. In this way, Maison Dourthe produces great, authentic wines
that freely express the full personality of the region's terroirs, while respecting the environment, biodiversity and
people, in order to offer as many people as possible moments of authentic, shared pleasure as they discover the
diverse world of Bordeaux.


